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FOODBORNE ILLNESS RISK FACTORS AND PUB

Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item.  Mark "X" in appropriate box for COS andlor R.

HEALTH INTERVENTIONS

IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable COS = Cormected on-gite during inspection R z R { violation PTS = Demerit points
|Eom§5anca Status mr pliance Status
“Supervision Bagentiailly Hazardous Food (TGS Food)
4 tN)OIJT Person in charge present, demonstrates 8 16 mlml Proper cooking time and temparatures 6
knowledge, and performs duties 17 |IN_ouT (WA ] HD]Proper reheating procedures for hot hokding 6
Employee Health 18 [N oUT #iA [NO)Proper cooling time and temperatures 3]
[Managsmant awareness; policy present :] 19 |i (Proper hot holding tamperatures 8
Proper use of reporting, restriction & exclusion [} Proper cold holding temperatures [-]
ianic Practices O|Proper date marking and disposition 6
4 T lProper eating, tasting, drinking, betelnut, or Consumer Advisory
tobacco use A
5 RN NiA N/O |No discharge from eyes, nose, and . mouth . . I
-.-}OUT ontamination by Hands 22 v o L:onsume; :Idf:z:? provided for raw or 6
WA NO [Harkds clean and properly washed - B
No bark hand contact with ready-lo-gat foods or s || Highly Susceptible Populations
proparty followed W Pasteurized foods used; prohibited foods not 8
Adequata handwashing facilities supplied & 6 offerad
accessible Chemical
.j‘jw ——rd Dmmrﬂf;;‘;":mm = 24 [N our@ Food additives: approved and properly used &
10 N out N, NOJ|Food received at proper temperature 3 25(lwour Toxic substances properly identified, stored, 6
11 N fOuT Food in good condition, safe, and unadulterated| [ |used
12 |m o=.:u1 @ |R9quirad records available: shellstock tags, & Gonformance with IEmod Procedures
et rasite destruction 26 |IN outln " |Compliance with variance, specialized 6
Protection from Gontamination =1 process, and HACCP plan
Food separsted and prolectad - 6— Risk factors are improper practices or procedures identified as the most
F ﬁﬁ;ﬁﬁmﬁ:&wpf:;?ﬁr 8 prevalent contributing factors of foodborne Hiness or injury. Public Health
. secved. reconditioned. and unsafe food 8 |+ intarventions are control measures lo prevent foodbome illness or injury.
VOD RETAIL PRA
Good Retaul Pracuoes are preventative measures to control the introduction of pathogens chemlcals and physical objects lnto foods.
X" i i = = =
ompliance ompliance Status
Safe Food and Water Proper Use of Utensiis
| 27 F;sleurimd eggs used whare required 40 [in-use utensiis: properly stored 1
28 !Water and Ice from approved source 2 4 :g:::::‘ B e U 1
29 Variance obtained for specialized processing methods 1 42 S“ingle—usaisingle-—sarvico articles: properly stored, used 1
. Food Temperatura Control 1
30 I'imper cooling methods used; adequate equipment for 1
temperature control
K Plant food properly cooked for hot holding i 1
a2 Approved thawing methods used 1 ; 1
33 Thermomater provided and accurate 9] 45 Nonfood-contact surfaces clean 1
v Food Identification Physical Facilities
34 Food properly labeled; original container | 1 11 ma & cold water available, adequate pressure 2
Prevention of Food mination i 728 | Plumbing installed; proper backflow davices 2
35 |insects, rodents, and animals not present B 2 49 |Sewage and wastewater proparty disposed 2 |
36 d‘:i:::::"“‘“’" prevenia during lood peparation, starage & 1| | 50 | Dee|Toilet tacitties: property constructed, suppiied, & cleaned 2
(37 [Personal cleantiness 1 1 Garbage/refuse properly disposed, facilities maintained 2
E3 [Wiping cloths: proparty used and stored 1| (52 [Physical faciiities instalied, maintaed, and clean 1
39 [Washing fruits and vegetables 1 53 | > |Adequale vertilation and lighting, designaled areas use 1
I have read and understand the above viclation(s), an Documents and Placards
| am aware of the corrective measures that shall be taken. 54 | [Sanitary Permit, Health Certificates validandposted | | | 2
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TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS st

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406 11 of the Guam Food Code.
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Hased on the inspeciion today, the items lsted above identity violations which s
further regulatory actlons. If seeking to appeal the result of this inspecti

all be correcied Dy the date speciiad Dy the Department. Fallure {0 comply may result im
on, a written request for hearing must be submitted to the Director before the Indicated correction
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS sl

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the Inspection today, the Items listed above Ide tTfy violatlons which shall be corrected by the date specified by the Department. Failure to comply may result in
f rtherregulaturyacu ns. if seeking to appeal the resuit of this inspection, a written request for hearing must be submitted to the Director before the Indicated correction
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OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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[Based on the nspection today, the items listed above Identify violations which shall be corrected by the data speci-ﬁed by the -Dapartmunt. Failure to comply may result In
appeal the result of this inspection, a written request for hearing must be submitted to the Director before the indlcated correction

Prs n in Charge (Print and Sign)

Dt2¥}3 J-b/?

%}ﬁm ommm%ML B 1 ™ oz{@[2k
ite: DPHSS/DEH Yellow: Food Establishmant




Department of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Pagezof__
ESTABLISHMENT ﬁus ) LOCATION (Address) fW&"Z‘%Z‘[W

=

MERZD
TR PO [ ] RGN RDRRD,

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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